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ABSTRAK 
Cake mengandung lemak cukup tinggi. Konsumsi lemak yang 
tinggi cenderung menyebabkan  obesitas sehingga mendorong adanya 
upaya untuk mengurangi jumlah lemak pada formulasi cake dengan 
menggunakan fat replacer. Penelitian bertujuan untuk memahami 
pengaruh proporsi margarin dan kacang merah kukus terhadap sifat 
fisikokimia dan organoleptik cake beras. 
 Rancangan percobaan yang digunakan adalah Rancangan Acak 
Kelompok dengan satu faktor, yaitu proporsi margarin dan kacang merah 
kukus yang terdiri atas enam level, yaitu 100%:0% (P1), 80%:20% (P2), 
60%:40% (P3), 40%:60% (P4), 20%:80% (P5), dan 0%:100% (P6) dan 
diulang empat kali. Parameter yang diamati meliputi sifat fisik (volume 
spesifik dan tekstur cake beras), sifat kimia (kadar air dan kadar lemak) 
dan sifat organoleptik (kesukaan terhadap warna crumb, keseragaman 
pori, kelembutan, rasa dan moistness). 
 Hasil penelitian menunjukkan bahwa proporsi margarin dan 
kacang merah kukus memberikan pengaruh nyata (α = 5%) terhadap 
kadar air, volume spesifik, hardness, springiness dan organoleptik, yang 
meliputi tingkat kesukaan terhadap warna crumb, keseragaman pori, 
kelembutan, rasa dan moistness cake beras. Proporsi margarin dan kacang 
merah kukus yang semakin tinggi menyebabkan kadar air, volume 
spesifik, nilai springiness cake beras semakin meningkat, sedangkan nilai 
hardness, tingkat kesukaan panelis terhadap warna crumb, keseragaman 
pori, kelembutan, rasa dan moistness cake beras semakin menurun. 
Proporsi margarin dan kacang merah kukus dalam cake beras yang 
direkomendasikan adalah 80%:20%. 
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ABSTRACT 
Cake contains high amount of fat. High fat consumption tends to 
cause obesity that encourages the efforts to reduce the amount of fat in the 
formulation of the cake by using fat replacer. The research’s aims is to 
comprehend the influence of proportion of margarine and steamed red 
bean to physicochemical and organoleptic properties of the rice cake. 
Experimental design was Completely Randomized Block Design 
with one factor. The proportion of steamed red bean and margarine is six 
levels, namely 100%:0% (P1), 80%:20% (P2), 60%:40% (P3), 40%:60% 
(P4), 20%:80% (P5), and 0%:100% (P6) with four replication. Parameters 
analyzed include the physical properties (specific volume and texture of 
rice cake), chemical properties (water content and fat content) and 
organoleptic properties (level of preference for crumb color, uniformity of 
the pore, tenderness, flavor and moistness). 
The results showed that the proportion of margarine and steamed 
red bean in rice cake give a real influence (α = 5%) of the water content, 
specific volume, hardness, springiness and organoleptic, which includes 
level of preference for crumb color, uniformity of the pore, tenderness, 
flavor and rice cake moistness. The increasing of proportion of margarine 
to steamed red bean tend to increase moisture content, specific volume, 
and springiness value, otherwise hardness value, the panelists preferred 
the color of crumb, uniformity of pore, softness, moistness and flavor rice 
cake are decreasing. The recommendation of the proportion of margarine 
and steamed red bean in rice cake is 80%:20%. 
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